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Study on the influencing factors and quality control of accuracy of sulfur
dioxide detection in preserved fruits
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ABSTRACT: Objective To explore the factors affecting the accuracy of sulfur dioxide detection in preserves and its
quality control. Methods Adopt internal quality control measures such as blank experiments, negative matrix testing,
negative matrix labeling, quality control sample testing, and personnel parallelism and external quality control to conduct
sulfur dioxide testing on preserved fruits. Verifyed the experimental effect with Z value, in depth discussion and analysed of

the problems encountered in the process of sulfur dioxide detection and their solutions. Propose technical points for
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controlling and eliminating experimental deviations. Results

The laboratory had passed measurement review and

proficiency testing by the series of quality control measures formulated. Conclusion GB 5009.34—2022 National

standards for food safety-Determination of sulfur dioxide in food acid-base titration method for detecting sulfur

dioxide in food is prone to result deviation. This study proposes the development of various quality control measures,

problems encountered during the detection process and their solutions, technical points for controlling and

eliminating experimental deviation, which can help improve the accuracy of sulfur dioxide detection, and provide

experimental references for other testing institutions to carry out this project.
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Table 1 Negative matrix spiked recovery test

o MARE RS T T
SOMME . sotwmi  miEM TGl e R e M e T
¥ o ) > —F = SN
WeE(ug/mL) /mL (L SO ymg JFitit/g wH kg 7 1%
i/ng /(mg/kg) /(mg/kg) 1%
1056 250.0 2652 1025
1 33 3300 2640 1002 263.5 2827 1039 1015
1034 2553 2596 982
1000 8.90
1012 3953 4074 1008
2 5.0 5000 4000 1028 389.1 3879 974 987
1004 3984 399.3 98.0
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Table 2 Quality control sample testing
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1.602 -0.17
1T 1.628 0.153 1.570 —0.38
1.591 —0.24
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Table 3 Blind sample testing by different personnel
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Table 4 Results of blind sample testing in this group

R ES fREMHE AR PR MR R R I/ME IRRE e 22
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45 184 13 2.5 7.2 110 216 106
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Table 5 Accuracy impact factor experiment
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Table 6 Possibility and solution of positive deviation

5 A 0 i 5 1 B S AN T 0 T 8 O A
. TCERE T e B T DR i, JUIUE A fChis o i,
! ARZOBE R B, k2 LR T
) MG IE, S5 Eh I & 1k VI, A R AR
3 e AU 12 Limin Ze 7 CROCHUAR DR )
R I B I, o BN RE KR 5 T, e BNRCR R
b GEC AR A K T B R A S B SV HVRFR KR, (45 15 °C LT
i 2
BT R, LR TR eRE R e \
5 gt et A T 5 AR MR AR, BB
o e T SCIE L B PR T B o R PE T A I e
6 gty g 0 HEBR 4 03 A 1 B T4
e Fo T3 F e FE R PR P T3, W e R R 7
7 BB A 00224 " ? AT
B RINZ . TR FRERRR
£7 ARRENTEMRRRSE
Table 7 Possibility and solution of negative deviation
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